
SpringHill
WEDDING PACKAGES & PRICING

Thank you for your interest in our wedding facilities at Spring Hill.  Our friendly and courteous staff will 
be happy to assist you in planning your special day.

Facility/Capacity
Our Ballroom is spacious enough for up to 200 guests, and features a large hardwood dance floor, 30’ 
high cathedral ceilings, breathtaking views, and a private walk-out deck.  Our Ballroom can be rented day 
or evening.

For more intimate receptions, we offer our dining room with a seating capacity of 60.  This room includes 
a fireplace and has all the amenities of the Ballroom, complete with a private walk-out deck, in a cozier 
setting.  Since this room is also our restaurant, it can only be rented in the morning or afternoon.

Smaller weddings will enjoy the exclusive panoramic views and privacy of our Sunroom (capacity 40 
persons).  Our Sunroom has private access to our deck, and an optional dance floor.  Our Sunroom can 
be customized and configured in a variety of ways to suit your needs and guests.

Outdoor receptions can have an unlimited number of guests.

Deposit & Booking
Should you desire to have your wedding reception at Spring Hill, we require a $1,000 deposit to confirm 
your date.  Six months prior to your wedding date, we require an additional partial payment of $1,000.  
The final guarantee of guests attending is needed 10 days prior to your event.

Pricing
Saturdays - $2,000
All other days - $1,700

Included Services

Hall Rental:  Includes our Ballroom, attached Sunroom, and large private deck.  Rooms and tables will be 
arranged for you according to an agreed-upon setup/layout.

Setup & Cleanup:  All tables fully set up with china, glassware and silverware.  Cleanup charges included.

Linen:  Tables set with ivory linens and your choice of a palette of napkin colors.

Bar:  A fully stocked bar with certified bartenders to serve your guests.  Your choice of open or cash bar.

Coffee, Tea & Water:  We provide gourmet coffee, tea and ice water for your guests.

Cake Cutting:  Your wedding cake will be cut and placed on serving trays for your guests.  We will gladly 
provide the bride/groom with a cake knife upon request.

Ceremonies:  You are welcome to hold your ceremony at any number of beautiful spots on our grounds.
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Extra Services

Ceremony Chairs/Setup:  We will provide white chairs for your wedding ceremony for $2/per chair.  We 
can set up your chairs for you for $0.50/chair.

Champagne Toast:  We will provide champagne, and sparkling cider for your guests who do not or 
cannot have champagne, for $3/pp.

Soda & Non-Alcoholic Service:  Soda and other non-alcoholic beverages are available through the bar, 
but may also be offered as a complimentary service to your guests for $2/pp.

Rehearsal Dinners:  We offer a fine dining restaurant, with a separate room for private rehearsal dinners.

Wedding Showers:  We have three rooms available according to the size of your party.

Suggested Menus
Spring Hill boasts two classically-trained gourmet chefs who pride themselves on using only the freshest 
local ingredients.  You can customize your menu from our suggested buffet menus, or create your own 
unique fare.  Impress your guests with a raw bar, Maine lobster, or Prime Rib.  Give your menu a personal 
touch by incorporating a favorite family recipe.  Or make your event unique with a theme reception such 
as a luau, a chef-presented pasta bar, or a variety of international cuisine.  Your choices are unlimited!

Note:  Full service plated entrées are always available instead of a buffet upon request.  These can be 
created from any suggested menu or tailored to your specific taste.
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Top Of the Hill - $35/pp

Includes:
Displays of domestic and international cheeses, fresh fruit and vegetables, crackers, and dip.
Two hors d’oeuvres of your choice are included.  You may add additional selections.
1 Carving Station
2 Entrées
2 Starches
2 Salads
Seasonal vegetables, rolls and butter.

Pine Grove Selections - $28/pp

Includes:
Displays of domestic and international cheeses, fresh fruit and vegetables, crackers, and dip.
1 Carving Station
2 Entrées
1 Starch
2 Salads
Seasonal vegetables, rolls and butter.

Knight’s Pond Luncheon - $23/pp

Includes:
1 Carving Station
1 Entrée
1 Starch
1 Salad
Seasonal vegetables, rolls and butter.

NOTE:  All menus above are subject to Maine sales tax (7%) and service charge (18%)

Customize Your Menu
You will be invited to sit down and meet with our chef Maria Induisi-Richardson to plan out your 
reception menu.  You may choose from the following menu packages, which can be customized as you 
wish.  Additional selections are available, and can be discussed during your meeting.
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Carving Stations
Prime Rib with a fresh herb rub (add $5/pp)

Roasted Sirloin (add $3/pp, no charge with Top Of The Hill)

Fresh Roasted Turkey
Baked Fleur de Leis Ham w/your choice of pineapple rum, warm honey dijon, raisin or cranberry sauce
Boneless Pork Loin topped w/your choice of sun-dried tomato pesto or cranberry apple chutney
Fresh Salmon Filet topped with an herb boursin or roasted julienne vegetables and wrapped in pastry

Entrées

P O U L T R Y

Baked chicken breast stuffed with feta and spinach and served w/a veloute sauce
Baked chicken breast stuffed with cranberry apple and corn bread stuffing
Baked chicken breast stuffed with apples, leeks and bleu cheese
Baked chicken florentine stuffed with spinach, ricotta and topped with marinara and mozzarella cheese
Grilled spicy Caribbean jerk chicken
Grilled chicken topped with olives, capers, tomatoes and artichoke hearts
Pan sautéed chicken breast coated with macadamia crumbs, finished w/white wine, orange and butter
Pan sautéed cutlet with prosciutto (saltimbocca), fresh sage and finished w/white wine cream sauce

S E A F O O D

Baked fresh haddock with a crumb topping
Baked fresh haddock topped with native Maine shrimp scampi
Haddock Mediterranean topped with spinach, feta cheese, tomatoes, garlic and herbs
Knight’s pond haddock; lightly breaded finished with lemon, capers, garlic and white wine
Coconut macadamia haddock finished with a ginger soy glaze
Baked salmon topped with julienne seasonal vegetables and boursin cheese
Baked salmon with a pecan crust and maple mustard glaze
Cajun salmon finished with a mango salsa
Seafood medley; haddock, scallops, salmon and Maine shrimp finished with a crumb topping

P O R K ,  V E A L ,  L A M B ,  D U C K

Maple mustard pork medallions served over mashed sweet potatoes
Veal picatta, pan sautéed with seasoned flour and finished with garlic, capers and white wine sauce
Grilled lamb finished with a rosemary mint pesto
Boneless duck breast finished with choice of homemade raspberry, blueberry or pomegranate chutney
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Starches
Red potatoes with parsley and butter
Twice baked duchess potatoes
Baked potato with sour cream
Mashed potatoes - home style or garlic
Potatoes au gratin
Rice Pilaf
Cranberry rice
Vegetable rice
Mexican rice

Salads
Tossed garden salad
Caesar salad
Cobb salad
Greek salad
Spinach salad served with honey dijon
Seasonal fresh fruit and mixed greens
Fresh fruit salad
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S E R V E D  H O T

Baked Brie
Chicken & Vegetable Dumplings w/Soy Dipping Sauce
Filled Vienna Rolls or Wraps
Fried Mozzarella & Ravioli w/Marinara Sauce
Meat or Vegetable Filled Calzones
Bacon Wrapped Pineapple 
Bacon Wrapped Scallops
Quesadillas
Spicy Chicken Wings
Stuffed Assorted Pastries
Stuffed Mushroom Caps
Sweet & Sour Cocktail Franks
Sweet & Sour Meatballs

Hors D'Oeuvres
We offer a variety of additional selections, and can prepare your favorite  hors d'oeuvres on request.

You may also choose to have an hors d'oeuvre-only reception (cocktail party style).  We request a 
minimum of $20/pp for an hors d' oeuvre-only reception.  We'll gladly assist you in making appropriate 
selections based on your party size and time of day.

A Final Note on Pricing...
This menu is provided as a planning guide only and should not be considered a firm price quote.  All of 
our food and drink items are subject to 7% Maine state tax and 18% service charge.  

S E R V E D  C O L D

Artichoke Bread Dip
Antipasti Platter w/Cheeses, Meats, Olives, Vegetables
Assortment of Pastries and Fruit Breads
Croissants filled w/Spinach & Feta
Cucumber Sandwiches
Fresh Fruit Platters
Gruyere Cheese Puffs
International Cheeses & Crackers
Shrimp Cocktail
Salsa, Guacamole and Bean Dip w/Tortilla Chips 
Sliced Ham Tray w/Assorted Mustards
Smoked Salmon Platter
Vegetable Platters w/Sun-Dried Tomato Spread


